Whereas traditional inspection applies primarily to the ante- and
postmortem phases and TQC is currently applied during the processing of
meat and poultry, HACCP is a comprehensive approach applicable to the
range of operations from production of animals to slaughter, processing,
and handling in retail outlets, food-service establishments, and homes.
Traditional inspection and TQC are structured to comply with federal
inspection regulations, which are concerned to a large extent with plant
sanitation and with aesthetics and economy in producing safe and whole-
some products. In contrast, HACCP is concerned primarily with criteria
relevant to public health*

The committee recognizes that FSIS has implemented the principles of
HACCP in certain operations; however, it recommends that those
principles be applied more rapidly and comprehensively in plant
operations and that periodic evaluations be performed to ensure that
critical control points related to public health are emphasized in the
inspection process in addition to whatever control points are needed
for reasons related to aesthetics and economy. This should apply to
both traditional and TQC approaches. To achieve both operational
efficiency and protection of public health, critical control points
must be identified, inspectors trained in the HACCP approach, and
procedures regularly monitored,

Advanced Technology

Although FSIS has adopted new technologies, the committee found that
the efficiency of the current inspection and processing operations and
the ability of those procedures to protect public health are impeded by
the limited application of rapid, specific, and sensitive techniques to
detect pathogenic microorganisms and deleterious chemicals in meat and
poultry and by inadequate information acquisition and retrieval
facilities. For example, the failure to apply sufficiently modern
techniques to detect abnormalities in organs and tissues necessitates
more extensive, yet less efficient, human resources during inspection.

The current FSIS computer capabilities for the acquisition,
analysis, and transmission of data are relatively slow and are
inadequate to meet the growing demands of the agency for rapid
interpretation of, for example, data on the prevalence and public
health implications of high levels of chemical and microbial residues
in meat and poultry. Computer-assisted information systems with better
capabilities are commercially available.

Recent advances in science and technology have made possible rapid,
sensitive, and inexpensive techniques based on immunological and
recombinant DNA principles (biotechnology), some of which can be applied
at the farm level for screening microbial and chemical contaminants.
The Swab Test on Premises (STOP) and the Calf Antibiotic Sulfonamlde
Test (CAST) are two such techniques used by FSIS for antimicrobial
residues. STOP is a new fast screening test for antibiotics that is
used at slaughter. CAST is a similar technique for antibiotics and